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Continental Breakfast Buffets

The Organic $17.00

Organic Berry Strawberry Granola Bars

Crganic Maple Pecan Granola Bars, Organic Whole Fruit

Frash Cage Free Eggs and Bacon Tacos with Homemade Fresh Salsa
Frashly Squesezed Orange Julca

Frashly Brewed Columblan Regular and Dacaffeinated Coffes and Hot Tea

Morning Energizer $15.00

Slicad Fresh Fruit with Yogurt Sauce, Varlety of Grancla Bars,

Warm Cinnamon Raisin Oatmeal

El Trapicano Breakfast Pastries, Assorted Breaklfasl Breads and Toaster, Swaat Cream
Butter and Fruit Freserves

Freshly Squeszed Crange Juice

Ffﬁ!hl}‘ Brawed Calumblan HHﬂUFﬂF and Dacaffeinated Colfes and Hot Tea

Morning Booster  $13.00

Slicad Frash Fruit with Yogurt Sauce, Variaty of Granola Bars,

El Tropicano Broakfast Pasiries, Assorted Breakfast Breads and Toaster, Sweat Cream
Butter and Fruil Preserves

Frashly Squeezed Orange Julce

Frashly Brewed Columbian Regular and Decaffeinated Coffee and Hot Tea

Morning Enhancer $11.00

El Tropicano Breakfast Pastries, Assorted Breakfast Breads and Toaster, Sweet Cream
Buttar and Fruit Pressrves

Frashly Squaazed Orange Julce

Frashly Browed Columblan Regular and Decaffeinated Coffes and Hot Tea

Morning Starter  $9.00

El Troplcano Breakfast Pastries
Swioel Cream Bultter and Fruit Présarvas
Fraghly Brewad Columbian Regular and Decaffeinated Coffes

Tha minimum number of paople required for the Continental Breakfast is 20 guests. For any avent whare the
guaranies is beiow the minimum people, an additional fee will be applied. Each Continental Breakfast is serviced
for 30 minutes. Anything replenishad after the servicing time will be an additional cost.

All prices are per person and are subject to 20% service charge and applicable sules tax. Prices subject to change.
Updated 1/2011. For more information, contact El Troploano Catering Department ot 21027 7=4034.
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Full Day Energizer Break Package $29.00

Morning Starter=--=30 minutes

Sliced Fresh Fruit with Yogurt Sauce
Freshly Squeezed Orange Julce
El Trapicans Breakfast Pastries
Frashly Brewed Columbian Regular and Decaffeinated Coffes and Hot Tea
Sweet Cream Butter and Frult Preserves

Mid-Morning=---15 minutes
Fraahly Brewed Columblan Regular and Decaffeinated Coffee and Hot Tea

Afternoon Break---30 minutes

Frashly Baked Texas-Sized Cookies
Daubla Fudge Brawnias

Soft Drinks
Bottled Water

Frashly Brawed Columblan Regular and Decaffeinaled Colfes and Hol Tea

Specialty Breaks

Organic Break $17.50

Whole Fresh Fruit, El Tropicano Break $15.00

Assoried Low-Fal Yogurl Mini Chicken Flautas served with Guacamola Dip
Organic Multi-grain Bars Warrm Tostadas and Salsa
Hot Tea, Freshly Brawed Coffes, Crisp Mini Bufiuelos with Cinnamaon Whip Cream
Decaffeinated Coffes, Bottled Watar Freshly Brewed Coffes
Aguas Frescas

Bakery Break $13.50

Freshly Baked Chocolate-Chocolale Chip Cockies
Macadamia White Chocolate Chip Cookies

Paanut Butter Cookies

Fudga Brownlas
Freshly Brewed Coffes, Decaffeinated Coffer or lced Tea

For all breaks, the minimum aumber of paople réquired is 20 gueils. For any avent where lhe guarantes is below
tha minimum pacpla, an additional faa will ba appliad, All breaks are senviced for 30 minutas ﬁﬂﬂl"‘l“"lﬂ'
replenished after the servicing time will be an additional cost.

Al prices are per person and are subject to 20% service charge and applicable snles tnx. Prices subject tp change.
Updated 172001, FPor more information, contact Bl Tropicano Catering Department ot 210-27 71035,
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Hill Cmmtr‘y Mﬂﬂﬂﬂg 5]&”0 Suﬂdﬂy at Travis Park $17.00
Farm Fresh Scrambled Egge Golden Brown French Texas Toast sprinkled
Country Potatoes, Hickory Smoked Bacon with Cinnamen Sugar
Swaat Cream Buttar and Frult Presarves Hickery Smoked Bacon
Orange Juice or Orange Juice infused with Mango Orange Juice or Orange Juice infused with Mango
Decaffeinated Coffes
El Sombrero  $16.00 El Charro $14.00
Migas==farm fresh eggs scrambled with tortilla strips, Fluffy Sorambled Eggs with Mexican Charizo
anions, grean peppars, cllantre lopped with cheasa Refried Beane, Country Polatoas
Housemade Salsa, Papas Rancheras Frashly Made Flour Tortlllas
Frashly Made Flour Tortillas Orange Juice or Orange Juice infused with Mango
U'I'ﬂl'-lﬁl!l Juica of Grﬂﬂﬂ?ﬂ Julea infusad wilh Mﬂﬂgﬁ FFHHH[‘JI' Brawed Columbian Hﬂﬂt.lf-ﬂ.l' and
Freshly Brewed Columblan Regular and Decaffeinated Coffes

Decaffeinated Coffea

Breakfast Buffets

Morning at the San Antonio Museum of Art (Organic) $23.00

Frashly Baked Fllled Croissants
Scrambled Egg Beater with Diced Tomatoas
Slicad Frash Tropical Frult with Toasted Coconut Shards
Organic Stesl Cut Oatmeal with Brown Sugar
Hawaiian |{|ﬁﬁ Cinnamon Franch Toast with Warm Mapla Eyrup
Sweet Cream Butter and Frult Preservis
Orange Juioe or Orange Juice infused with Mango
Frashly Brewad Columbian Regular and Dacalfeinated Colfea

Additional Items for Breakfast
Omelets Station 54,50 Per Person, $80.00 Chef's Fee for One Hour
Omelets Stalion with Traditional and Seuthwestern Ingredients

All Buffats requira a minimum of 50 guests.
A 5160 Service Fee is applied for any group that falls below 40 guests for a buffet meal,

All prices mre per person and are subject io 20% service charge and applicable sales inx. Prices subject to change.
Uipdnted 1/2011. For more information, contact £ Tropicano Catering Department ot 21 0-277-4034,
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Breakfast Buffets (continued)

The Alamo  $21.00

Sliced Frash Frult with Yogurt Sauce
Farm Frash Scramblad Eﬂg!.

Country Potatoes, Hickory Smoked Bacon
Flufty Homemada Fancakes with Mapla Syrup
Ff&ll\l}l' Baked I:I}IJI'IIF}III Biacuila
Swoal Cream Butter and Frult Preserves
Orange Julce or Orange Julce infused with Mango
Ffﬁ!hhl' Brawed Columbian Ftaqular and
Dacaffeinated Coffas

Alameda Breakfast Taco Buffet $17.00
Frashly Made Flour Tortlllas
Potato & Egg, Chorize & Eqg, Refried Beans
Shredded Cheddar Cheese and Chopped Green Onions
Fresh Housemade Salsa
Orange Juice ar Orange Julca infused with Mango
Frashly Brewed Columbian Regular and
Dacaffeinated Coffes

All Buffats require a minimum of 50 guesis,
A 5150 Service Fee is applied for any group that falls bolow 40 guests for a buffet maal

A La Carte

Beverages Specialty Items
Fraahly Browad Colomblan Regular Coffoo El Tropicano Breakfast Pastries $32.00 per dozan
$45,00 per Gallon Assorted Breakfast Tacos 342 00 per dozen
Freshiy Browed Colombian Decaffeinated Coffeo Froshly Baked Toxas-5ized Cookies 532 00 per dozen
$45.00 per Gallon (Checolate Ghip, White Checolate Macadamia,
Seloction of Hot Teas $45.00 par gallon Oatmeal Raisin of Peanut Butter)
Spocial Selection of Herbal Bigelow Tea 53.00 par item Double Fudge Brownies $32.00 per dozen
Freshly Browed lced Tea $48.00 per gallon Assorted Granola or Cereal Bars 524,00 per dozen
Fraeshly Squeezed Juice: Orange, Grapefruit Assorted Organic Granola Bars 534,00 per dozen
of Cranberry 316 per carafe/360.00 per gallon Seasonal Whole Fresh Fruit $2 50 per item
Tomato Julce $18.00 per carafe or $68.00 per gallen Sliced Fresh Fruit with Yogurt Sauce 34.50 parson

Fresh Tropical Fruit Punch $36.00 par gallon
Old-Faghioned loed Lemonade $36.00 per gallon
Aguas Frescas 536,00 per gallon
Botiled Water 53.25 par item
Apsorted Soft Drinke 53 25 par ilam

All prices are per person and are subject to 20% service chorge and applicable sales tnx. Prices subject o change.
Updated 172001, For more information, contoct Bl Tropicans Catering Department at 210-277-1033,
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Cohiba Full Day Meeting Package $46.00

Morning Starter---30 minutes

Sliced Fresh Fruit with Yogurt Sauce, El Tropicano Breakfast Pastries
Frashly Sgueszéed Oranga Juica, Fraghly Brawad Regular and Decalfeinated Coffes, Hol Tea

Mid-Morning Break---15 minutes
Fraghly Brawad Columblan Regular and Decalfeinated Coflea and Hol Tea

Plated Lunch Options  (select one)

Cholca # 1

El Troplcano Salad with Ranch Drassing

Chicken Marsala

Herb Roasted Red Potatoes and Frash Market Vegetable Medley

Frashly Baked Rolls with Sweat Cream Butber

Chef's Selection of Premium Dessert

lcad Tea and Freshly Brewed Columbian Regular and Decaffeinated Colfes
Choice # 2

Southwestern Graen Salad served wilh Chipolla Ranch

Monterey Chicken -grilled chicken breast topped with pico de gallo, montarey jack cheese and crispy

tartilla strips

Cilaniro Rice, Refried Beans, Calabasita — sautéed zucchini and squash

Chaf's Selection of Pramium Dossert

loed Tea and Freshly Brawed Columbian Regular and Decaffeinated Coffes
Cholce # 3

Shaved Turkey Breast, Roast Beef and Honey Ham with Sliced Cheddar and Swiss Cheese

Corkscrew Pasta Salad

Leafy Grean Letluce, Tomate, Red Onlon and Kosher Dill Pickles

Basil Mayonnaise and Brown Mustard, Assorted Deli Breads

Cheafs Salection of Premium Dessert

lcad Tea and Frashly Brewad Columblan Regular and Decaffeinated Coffea
Cholce # 4

Open-Faced Roast Beef Sandwich topped a Mushroom Demi-glace

Gariic Mashad Potatoes and Fresh Market Vagetable Mediay

Chaf's Selection of Premium Dessert

leed Tea and Freshly Brawed Columbian Regular and Decaffeinated Coffes

Afternoon Break---15 minutes

Fraghly Bakad Texas-Sized Cookies
Soft Drinks, Bottled Water
Freshly Brewed Columbian Regular and Decaffeinaled Coffee and Hot Tea

All prices are per person and are subject to 20% service charge and applicable sales inx. Prices subject o change.
Updated 172001, For more information, contact Bl Tropicano Catering Department at 210-277-4034,
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Light Luncheon Fare

o Desserls featured with these manus

Deli Plate $17.00

Shaved Turkey Braast, Roast Beal and Honay Ham with Slicad Chaddar and Swiss Cheesa
Lealy Greon Lettuce, Tomalto, Red Onion and Kosher Dill Pickles,
Basil Mﬂy‘bl‘ll‘lﬂi!ﬁ and Brown Mustard, Assoried Dell Breads, FI‘BET‘II'}' Brawad lcad Tea

Turkey & Swiss Croissant  $16.00

Shaved Turkey Breasl and Swiss Chaosa Croissant with Lealy Graan Lattuca,
Toemato and Mayonnalse, Polato Chips, Freshly Brewad lced Tea

Crispy Chicken Asian Salad  $15.00

Crispy Chicken Breast sliced atop a bad of Mixed Greens with Mandarin Slices,
Toasted Almonds and Crispy Wontons with Warm Terlyaki Vinalgrette,
Freshly Brawed |ced Tea

Chicken Caesar Salad  $14.00

Grilled Chicken Breaat sliced atop Crisp Romaine Lattuce, Harb Garlic Croutons and
Shaved Parmesan Cheese with Classic Caesar Dressing, Freshly Brewed lced Ten

Boxed Lunches
Turkey Breast $18.00

Shaved Turkay Breast and Swiss Chaase with Lettuce and Tomato an a Croissant

Mayonnaiae and Brown Mustard, Corkscrew Pasta Salad, Ona Plece Whola Fresh Fruit
Freshly Baked Texas-Sized Cookie, Bottled Water

Roast Beef & Cheddar  $18.00

Roasl Beel and Cheddar with Lelluce and Tomalo on Kaiser Roll

Mayannaise and Brown Mustard, Corkscrew Pasta EBLHH, One Pleca Whala Frash Fruit
Frashly Baked Texas-Sized Cookis, Bottled Water

Classic Tuna Salad $16.00

Clagsie Tuna Salad with Leilluce and Temato on Kaisar Roll
Mayonnalas and Brown Mustard, Corkscrew Pasta Salad, Ona Plece Whala Frash Frult
Freshly Baked Texas-Sized Cookis, Bottled Watar

All prices are por person and are subject o 20% service charge and applicable salos tax. Prices subject to chonge.
Upslated 1720101, For moie information, contact Bl Trofmenns Catering Department al 210-277-10345,



Lunch Buffets

San Antonio Round Up $28.00 (2 entrées) / $33.00 (3 entrées)

El Tropicano Salad with Ranch Dressing
Croamy Colaslaw and Country Polalo Salad
(saiact fwo or thiea)
Slow Smoked Barbecue Beef Brisket
Barbecus Chickean
Smoked Sausage with Peppars and Onlons
Dry Rubbad Barbecus Pork Loin
Cowboy Baked Beans with Smoked Bacon and Brown Sugar
Jalapeno Combraad Muffing, Paach Cobbler and Cherry Ple
lced Ten and Freshly Browed Columbian Regular and Decaffeinated Coffes

Carving Board Deli Buffet ~ $25.00

Soup Du Jour

Bhaved Smoked Turkey, Virginia Ham and Roast Baaf

Varlaty of Sliced Cheesas, Leafy Green Lettuce, Tomato, Shaved Red Onion and
Kosher Pickle Spears, Corkscrew Pasta Salad, Basil Mayonnaise and Brown Mustard,
Assorted Deli Breads, Texas-Sized Cookles and Doubla Fudge Brownies

Iced Tea and Freshly Brewed Columblan Regular and Decaffeinated Coffes

Fiesta on 4th Street $23.00/ Add Sizzling Beef Fajitas $26.00

Southwastern Mixed Green Salad with Corn, Black Beans,

Crispy Tortilla Strips and Chipotle Ranch

Chaese Enchiladas, Marinatad Chicken Fajitas with Peppers and Onlons
Freshly Made Flour Tortillas, Refried Bsans topped with Queso Fresco,
Maxican Style Rice, Frash Guacamale, Pico da Gallo, Cheddar Cheessa,
Sour Cream and Homamade Salsa

Caramel Flan with Fresh Barrles

leed Tea and Freshly Brewed Columblan Regular and Decalfeinated Coflea

The Executive $22.00

El Tropicano Salad with Ranch Dressing

Grilled Chicken with Marinara or Alfredo Sauce

Bowtie oF Angal Hair Pasia

Frash Market Vagetable Mediey, Freshly Baked Rolls and Swast Cream Butter
Chef's Selection of Premium Dessarl

lead Tea and Fraahly Browed Columbian Regular and Dacaffainated Coffas

All Buffets require a minimum of 50 guests. A $1580 Service Fee is applied for any group that falls
below 40 guests for a buffet meaal.

All prices are per person and ane subject o 200 service cliarge and applicable sales tix, Prices sulject 1o change,
Updited 172011, For more informutlon, contact El 'I'r:'rglln;u.m; L"ﬂtﬂll!l“_ Department ot 210-277-40335,
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Plated Lunch

Grilled Churrasco Steak $%28.00

Southwestern Caesar Salad
Grilled Churraseo Steak with Chimichurr Sauce
Harb Roaslad Rad Folatoas, Grilled Marnatad Vagatablas,

Frashly Baked Rolls and Sweet Cream Butter
Cheesscake with Raspberry and Mango Pures

leed Tea and Frashly Brewed Columblan Regular and Decaffeinated Coffes

Organic Chicken Breast Adobo $26.00
El Tropicano Salad with Balsamic Vinaigrette
Organic Chicken Braaal Adabo
Cllantro Rice, Grilled Marinated Vegetables, Freshly Baked Rolls and Sweet Cream Butter
Fruit Bliss —~Pineapple, Honeydew and Watermelon topped Organic Coconut Shards
lced Taa and Freshly Brewad Columbian Regular and Dacaffeinated Colfea

Southwest Chicken Roulade $25.00

Mized Greans with Jullenned Jicama and Mandarin Supramas with Cilantro Vinaigratia
Southwaest Chicken Roulnde with Black Beans, Com and

Colby Jack Cheese with Roasted Garlie Cream

Harb Roasted Red Polatoas, Sautéad Zucchini and Squash,

Freshly Baked Rolls and Swaet Cream Bulter

Carrol Cake Wedge

lcad Tea and Fraghly Brawed Columbian Regular and Dacaflainated Coffes

Monterey Chicken $20.00

Southwastam Graan Salad sarvad with Chipotlea Ranch

Monterey Chicken {grilled chicken breast topped with pico de gallo, Monterey jack cheese
and crispy tortilla sirips)

Cllantre Rice, Black Beans, Freshly Made Flour Tortillas

Caramal flan with Fresh Berrigs

lead Tea and Frashly Breawed Columbian Regular and Decafféinated Coffes

Chicken Marsala $19.00
El Tropicano Salad with Ranch Dressing
Grilled Chicken Breast Marsala

Herb Roasled Red Polatoes, Fresh Marketl Vaegelable Madley,

Freshly Baked Rolls and Sweat Cream Butter
Daouble Chocolate Cake Wedge

lcad Tea and Frashly Brawad Columbian Ragular and Decalleinated Coffes

Al prices are por porsan and are subject to 20% service charge and applicable sales tax. Prices subject to change.
Updated 172001, For more information, contact Bl Tropicano Catering Departmaont at 210-277=-1035,
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Plated Dinner Duets

Beef Tenderloin Medallions & Grilled Shrimp Scampi $44.00

El Tropicano Salad with Ranch Drassing

Beaf Tenderioin Medallions with Mushroom Demi-glace

Grilled Shrimp Scampi, Loadead Mashed Polaloss, Fresh Market Vegetabla Madlay
Frashly Baked Rolls and Sweet Cream Butter

Chocolate Trilogy

Iced Tea and Frashly Brewed Columbian Regular and Decaffeinated Coffea

Beef Tenderloin Medallions & Chicken Roulade  $42.00

El Troplcano Salad with Ranch Drassing
Beof Tenderioin Medallions with Mushroom Deami-glace
Chicken Roulade Florentine with Roasted Garlic Cream, Garlic Mashad Potatoes,

Frash Market Vegetable Mediey, Freshly Baked Rolls and Sweet Cream Butter
Créme Brules

lced Tea and Frashly Brewed Columblan Regular and Decaffainated Coffes

Plated Dinner
Grilled 10-ounce NY Strip  $40.00

El Tropicano Salad with Ranch Dresaing

Grilled 10-ounce NY Strip topped with Sautéed Mushroom and Caramelized Onions
Loaded Mashed Polatoes, Fresh Market Vegetable Madley

Frashly Baked Rolls and Swaat Craam Butlar

Strawberry Romanoff

leed Tea and Freghly Brewed Columbian Regular and Dacaffeinated Colles

Grilled Vegetable & Polenta Stack $36.00

El Tropicano Salad with Balsamic Vinaigrette

Organic Grilled Yegelable and Polenta Stack with Grganic Spinach,
Equnh. Graan P&ppar. Mushreoms and Tomaloes with Basil Pesto Drizzle
Frashly Baked Rolls and Sweet Cream Butter

Raspberry Mont Blanc Pyramids

leed Tea and Ff&ﬂhl'y' Brawad Columbian H&ﬂulﬂf and Dacalfainaled Colfaa

Grilled Atlantic Salmon $33.00

El Tropicano Salad with Ranch Dressing

Grilled Atlantic Salmon Lemon Dill Caper Cream, Wild Rice Pilaf,

Fresh Market Vegatable Madley, Frashly Baked Rolls and Swaat Cream Bulter
Cheasacaka with Raspbarmy and Mango Puraa

leed Tea and Freshly Browed Columbian Regular and Decaffeinated Coffes

All prices arg per pacsan and are suljeet o 200 service charge and applicable aales tx, Prices sulject (o change,
Upidated 1720011, For more nformalion, contact E1 TI'“FI*—'"II“ ENFI""H Drepartment at 2 10-277<1035,
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Plated Dinner (continued)
Chicken Roulade $28.00

El Tropicano Salad with Ranch Dressing

Chicken Roulade Florantine Spinach, Mushrooms and Parmesan with Roasted Garllc Cream
Angel Hair Pasta with Garlic Oll, Fresh Markel Vagetable Madlay,

Freshly Baked Rolls and Sweel Cream Bulter

Double Chocolate Cake \Wadge

lced Tea and Freshly Brewed Columbian Regular and Decaffeinated Coffes

Pecan Crusted Chicken $26.00

El Troplcano Salad with Ranch Dressing

Fecan Crusted Chicken Breast with Serrano Cream Sauce, Wild Rice Pilaf,
Fresh Market Vegetable Mediey, Freshly Baked Rolls and Sweet Cream Butter
Carrot Cake Wedge

lcad Tea and Freshly Brawed Columbilan Regular and Decaffeinated Coffes

Dinner Buffets

Riverwalk Buffet  $44.00 (two entrées) / $48.00 (three entrées)

El Tropicano Salad with Ranch Dressing
Cucumber Minl Salad - marinated cucumber and roma tomato with mint ‘il'iﬂﬂtﬂfﬂ'lt'l'

fEalect two or thraa)
Sliced Sirlein with Mushreom Demi-glace
Herb Roasted Tilapia with Chardonnay Cream
Chicken Roulads Florenting with Roasted Garlic Cream

Wild Rice Pilal

Fresh Market Vegetable Medlay

Frashly Baked Rolls and Sweat Cream Butter

Chaf's Assorted Pramium Dassaris

lced Tea and Freshly Brewed Columblan Regular and Decaffeinated Coffee

Rodeo Roundup  $38.00

Hill Country Field Greens with Cholce of Dressing

El‘ﬂﬂl"l:'ljl' Colealaw, CGUI"I'H";I' Folalo Salad

Slow Smokad Barbacus Beof Briskat

Dry Rubbed Barbecus Pork Loin and Barbacue Chicken

CHWEH:IF Carn, Ecm-'bn'y Baked Beans with Smoked Bacon and Brown Euqar
Jalapeno Cornbraad Muffins, Peach Cobbler and Pecan Ple

loed Tea and Freshly Brawed Columbian Regular and Dacaffeinated Coffes

All Buffets require a minimum of 50 guests. A $150 Service Fee is applied for any group that falls
balow 40 guasts for a buffet maal

All prices are per person and are subject 1o 20 service charge and applicable sales W, Prices subiject (o change,
Upelated 172011, For inore Information, comnact El Tropicann L‘mcrhii_ Department ai 2 10-277-4033,
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Dinner Buffets (continued)

Crockett Fiesta $35.00

Southwestern Mixed Green Salad with Com, Black Beans,

Crispy Tortilla Strips and Chipotle Ranch

Cheasea Enchiladas with Tomalillo Sauce

Marinated Beef and Chicken Fajitas with Pepper and Onlons

Frashly Made Flour Tarlillas, Refried Baans topped with Queso Fresoo, Mexican Style Rioe
Fragh Guacamole, Pico da Gallo, Chaddar Cheasa, Sour Cream and Homamade Salsa

Caramal Flan with Frash Barrles
leed Tea and Freshly Brewed Columbian Regular and Decaffeinated Coffen

Fetes Italienne $35.00

Classic Caasar Salad with Garlic Crouton and Parmesan Cheesa

Caprase Salad with Roma Tomatoes, Fresh Mozzarella, Fresh Basil

drizzled with Extra Virgin Olive Oil and Aged Balsamic Vinaigreiie

Grilled Chicken Braast with Sundriad Tomato Cream

Italian Sausage and Peppers, Grilled Vegetables

Bowtle or Linguinl Pasta with Marinara or Alfredo Sauce, Frashly Baked Garlic Bread
Tiramasu

lced Tea and Freshly Brewed Columbian Regular and Decaffeinated Coffes

The Executive $28.00

El Tropicano Green Salad with Cholce of Dressing, Marinated Mushroom Salad
G3rilled Chicken Breast with Pesto Gream Sauce, Wild Rica Pllaf, Sautéed Zucchini and Squaah
Freshly Baked Rolls and Sweet Cream Butter

Bread Pudding with Bourbon Sauce
lced Tea and Freshly Brawed Columblan Regular and Decaffeinated Coffea

Salad Upgrades

lcebarg Wedge Salad with Choppad Bacon, Tomata and Chill Crouton with Blau Chaesa Dressing
$5.60 por person

Warm Spinach Salad with Sliced Shitake Mushrooms, Diced Grean Onlons, Shaved Parmasan and
Warm Bacon Vinaigraile $3.50 por poraon

* Ask vz about our Dessart Upgrades

All Buffets require a minimum of 50 guests. A 5160 Service Fee |s applied for any group that falls
balow 40 guests for a buffel meal

All prigea are per persdd and are silyet to 2005 service charge and applicalle sales tax. Prices subjest to chango.
Updated 12011, For more Information, contact Bl Tropleano Catering Department mt 210-277-4033,
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Riverwalk Reception

Displays

Display of Impaorted and Domestic Cheeses
Assorlad Dips and Spraads, Fresh Vagetable Crudite

Cold Hors d’ouevres:
(ehotce of two, thraa pH!'{HH- pEr pEraan)

Caprese Crostini wilh Diced Tomalo, Basil, Mozzaralla and Olive Oil

Chicken Botana Shredded Chicken on Toasted Pita Paint topped with Sour Cream,
a hint of Valentino Sauce with Shredded Cheese garnished with Cilantro

Chiffonade of Besf with Creamed Horseradish on a Crisp Croutan

Antipasto Skewar with Salami, Cheaesa Tortellinl and an Oliva

Sweel Melon Wrapped in Prosciulio

Hot Hors d'ouevres:
[ﬂi‘lﬂh:b of lm, hrea ;H&GEI pﬂf pumun}

Heney Orange Pork Skewers
Bacon Wrapped Chicken with Jalapano & Monterrey Jack Cheese
Beaf Empanadas
Spanokopita
Mini Crab Cakes with Ramoulade

Chof's Selection of Miniature Pastries
Freshly Brawed Colomblan and Decaffeinatéd Coffes with a Selection of Harbal Teas

$39 per person

For all receptions a minimum of 100 adult guests is required, For any event where
the guarantee is below 100 people, a $150 service fee will be applied.

All prices are per person and mre subjeet 1o 20% service charge and applicable sales mx. Prices subject to change,
Updnted 172611, For more information, contact El Tropicano Catering Department at 2 [0:37 74035,
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Specialty Action Stations

Quesadillas Station $11.00

Shrimp, Grilled Chicken, Spinach, Chaddar Chease, Monterray Jack, Pico da Gallo,
Sour Cream, Guacamaole, and Flour Tortillas

Fajita Station $11.00

Grilled Chicken or Beaf Fajitas, Sautéed with Onions and Peppers, Picante Sauce,
Pico De Galio, Grated Cheese, Guacamole, Jalapeno Peppers, with Warm Flour Tortilias

Pasta Station $10.00

Tr Color Choese Tortellinl and Bow Tie Pasta served with Marinara and Alfredo Sauce,
Accompanied by Colored Peppers, Garlie, Sun-dried Tomaloes, Mushrooms, Parmesan Cheese and
Papper Flakes. Toasted Garlic Bread and Focaccla Bread

Add Chicken, Baby Shrimp of Italian Sausage

Cholce of One Meat = add $2.00
Cholce of 2 Meats = add $3.00
Cholce of 3 Meats = add $4.00

Minimum of 50 people for action stations or a $100 fee per station
Stations are nol sold as primary meal. Other recaption ilems must be ordared,

The Carver

Whole Roasted Steamship Glazed Honey Baked Ham with
Round of Beef Creole Mustard Sauce
Served with Patite Rolls, Mayonnaise, Horsaradish Sauce Servad with Multigrain Patite Rolls
and Assorted Mustards {Serves approximately 50 portlons)
(Serves approximately 200 portions) $300.00
$675.00
Inside Round of Beef with Herb Au Jus Peppered Tenderloin of Beef
Served wilh Assorted Petite Rolls, Mayonnaise, Served with Assorted Petite Rolls, Mayonnaise,
Horsaradish Sauce, and Assortad Mustard Horsaradish Sauce, and Assorted Mustard
{Serves approximately 60 portions) (Serves approximately 30 portions)
$300.00 $275.00
Roast Turkey Breast
Served with Chipotle Mayo and Sourdough Petite Rolls
{Servas 20 portions)
$275.00
Carving stations can be added to any reception menu and are nol sold separately. All stations require a
$00.00 carver or sautd chaf faa.

All prices are per person and are subject to 20% service charge and applicable sales tx, Prices subject to change,
Upilated 1/2011, For more information, contact El Troplcano Catering Department st 210-277<4035,



L
'E'__EE B L et

Hot Hors D’oeuvres

{rminomiirm ovder nj'ES pi:'cr.'l per itemi)

Honey Orange Pork Skewers $4 per plece

Spanakopita 53,50 per plece

Coconut Fried Gulf Shrimp $4 per plece

Smoked Bacon Wrapped Gulf Shrimp with Jalapeno $4 per piece
Mini Crab Cake with Sundried Tomato Remoulade $4.50 per piece
Chicken Wrapped in Bacon with Jalapeno and Monterrey Jack Cheese $3 per piece
Beef Kabob 54 per plece

Beef or Chicken Empanada $3 per plece

Jerk Chicken Skewers $3.50 per piece

Jamaican Beef Patty $4 per piece

Southwestern Spring Rolls with a Soy Dipping Sauce $3.75 per piece

Cold Canapés

(minimum order of 25 pieces per item)

Fruit Kabob $3.50 per piece

Caprese Crostini $3.25 per picce

Chicken Salad Pin Wheel $3.25 per piece

Sweel Melon Wrapped in Proscuitto $4 per plece
Gull Sheimp Shooler with Cocklail Sauce 54 per plece

Chicken Botana Shredded Chicken on Toasted Pita Point topped with Sour Cream,
a hint of Valentine Sauce with Shredded Cheese garnished with Cilantre $3.75 per plece

Antipasto Skewer with Salami, Cheese Tortellind and Olive $3.50 per plece
Chiffonade of Beef with Creamed Horseradish on Toast Point $3.50 per plece

Itema priced per piece. Recommend 3 pieces of each variety per person for display,

Recommend 2 picce of each variety per person for butler passing

Al prices nre per person ond ore subject to 20% service charge and npplicable snles tnx. Prices subject to change.
Updated 1/2011. For more information, contact B Tropicano Catering Depariment at 2 10:277-4034,
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Beverage Packages
Hosted (package)

Regular %13 First Hour / $9 Each Additional Hour
Includes: House Brands
House Wines
Damaestic Beer
Soft Drinks
Bottled Waters

Premium %14 First Hour / $10 Each Additional Hour
Includes: Premium Brands
House Wines
Imported Beer
Domeslic Beer

Soft Drinks
Bottled Walters

Tex Mex Bar %14 First Hour / $8 Each Additional Hour
Includes: Margaritas on the Rocks
Texas Beer

Soft Drinks

Bottled Waters
Hosted Bar (Price by Drink) Cash Bar (Price by Drink)
Premium Brand Cocktails 46,00 Premium Brand Cocktails 6,50
Imported Beer $4.75 Imported Beer $5.00
Domestic Beer $4.25 Domestic Beer 54.75
California Wines $5.25 California Wines 55.75
Assorted Soft Drinks $3.00 Assorted Soft Drinks §3.50
Bottled Waters $3.00 Bottled Waters %3.50
Wine Keg
House $24 per bottle Available Upon Request

Kendall Jackson $38 per bottle
(All Specialty Wines available by the case)

Cashier and Bartender Fees

A 5100 Bartender E!‘IEII’EI‘.‘ i npplitahh.' for each cash bar. One Bar per 100 pr:nFIr.' suEgﬁted.
A cashler is required for all cash bars, cashier fees are $15.00 per each hour,

All prices nre per person and are subject 1o 20% service charge and applicable snles mx. Prices subject to change,
Updated 1/201 1. For more information, contact El Tropicano Catering Department ot 2 10:277-4034.



